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MEET LE PETIT CHEF 
AT SQUARE ONE

WEEKEND CULINARY 
OFFERS AT THE PARK

03 REASONS TO VISIT 
AFTER504

INDUGLE IN FUN AND CREATIVE DINING 
EXPERIENCES AT PARK HYATT SAIGON

03

WEEKEND RETREAT 



Good news for gastronomy lovers, Le Petit Chef has decided 
to extend his stay at Square One restaurant in Saigon. 
This new and entirely innovative two-hour dining concept 
will bring visual mapping to the diner’s table, using  
cutting-edge 3D visual technology to present the story of a 
small animated chef who is projected onto diners’ plates to 
cook the food right in front of your eyes. Prepare yourself to 
be delightfully immersed into a continuous 3D-projected tale 
paired with sophisticated themed music, table patterns, props 
and decorations along each chapter of the story. 

There will be two interesting shows at Square One which are 
Marco Polo and Le Grand Bistro. While Marco Polo is the little 
chef who goes around the world on a cooking adventure, Le 
Grande Bistro is centered around the chef's restaurant in France.

From Wednesday to Sunday, at the Kitchen Room located 
in Square One restaurant, there will be one show for lunch 
and two shows for dinner. You can treat yourself to different 
packages including the Business Class five-course menu at 
VND 2,300,000* per person, or upgrade to First Class for 
the premium five-course menu version for an additional VND 
1,150,000* per person. A welcome drink is included and 
wine pairing packages are also available with Business Class 
Wine Pairing at VND 1,500,000* per person and First Class 
Wine Pairing at VND 2,500,000* per person. Limited to one 
communal table of 12 seats per show and all 12 guests will be 
sharing a table during the show. 
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Why stay home on the beautiful weekend? Take your beloved ones to our restaurants
and delight your senses with an impressive array of culinary treats.

THE FEAST
FOR THE SENSES

W E E K E N D  R E T R E AT 
AT  T H E  PA R K

AFTERNOON TEA AT PARK LOUNGESATURDAY BRUNCH AT SQUARE ONE

SHOWTIME

WEDNESDAY - FRIDAY: Le Grande Bistro
SATURDAY - SUNDAY: Marco Polo
SUNDAY: Family friendly package

Lunch     :  12:00 - 02:00 pm
Dinner 1 :  06:00 - 08:00 pm
Dinner 2 :  08:30 - 10:30 pm

During weekend, Park Lounge is thrilled to introduce a unique weekend 
High Tea experience named “The Art of Afternoon tea”. Take a journey 
through time and explore the famous artistic movements that shaped a 
century and whose works and legacy carry on today. 

This month’s topic is Cubism. Highly influential visual arts style of the 20th 
century, Cubism was a revolutionary approach to represent reality by bringing 
different views of subjects together in the same picture. 

Inspired from the famous Cubism paintings, Pastry Chef Frederic Guinot 
has created delicious afternoon tea items. Take a journey through time and 
explore the famous artistic movements from Pablo Picasso, Georges Braque 
and Juan Gris in the welcoming piano performance. 

Served from 2 pm to 5 pm on Saturday and Sunday, “The Art of Afternoon 
tea” has three packages:

 - Park High Tea VND 690,000* per person, inclusive of our high tea buffet 
and hot beverages.
  - Sparking High Tea VND 910,000* per person, inclusive of our high tea 
buffet, hot beverages, free flow Chandon Sparkling Brut.
 - Champagne High Tea VND 1,100,000* per person, inclusive of our high 
tea buffet, hot beverages and one glass of Dom Pérignon Champagne

For information, please contact bichngoc.tran@hyatt.com

Saturday might be the most beloved day of the weekend when you can enjoy 
whatever you want and yet not to think about the projects on next Monday. For 
gastronomy lovers, you can experience a fun and creative culinary journey like-
no-other with Saturday Brunch at Square One restaurant as our chefs will take 
you to France and other provinces in Vietnam to savor some of the best dishes. 

In the spirit of Le Samedi Bistronomique, our talented chefs will invite 
you to discover the new taste of creamy French onion soup with light 
Vietnamese pho or sizzling banh xeo with soft French crêpes. And there is a 
good reason to do so: modern Vietnamese food has been heavily influenced 
by one of Europe’s most popular cuisines.

Coming to Square One for Saturday Brunch, you will enjoy a fun dining 
experience where dishes are served to be shared from Paris to Saigon. The 
menu changes weekly to give you a wide range of choices for a fulfilling 
and casual brunch in our modern and striking restaurant. Saturday Brunch is 
served from 12 noon to 3:30 pm with three packages:

 - 5 courses at VND 1,430,000* per person
   (starter, soup, fish, meat and dessert)
 - 7 courses at VND 1,950,000* per person
   (2 starters, soup, fish, meat and 2 desserts)
 - 10 courses of full tasting menu at VND 2,560,000* per person

For further information and table reservation, please contact Square One 
team at +84 28 3520 2359 or squareone.saiph@hyatt.com

*All prices are subject to a 5% service charge and 10% VAT.

*Minimum 2 guests per reservation.

*Kids below 8 years of age are not encouraged to attend.

*All prices are subject to a 5% service charge and 10% VAT.

Highlight of the Month

Let us be there with you to celebrate invaluable moments of life, from witnessing you tie the knot in your elegant 
wedding to sharing your hope and joy during a cozy baby shower in a residential atmosphere. 

Cherish treasured memories from your marriage 
adventure by celebrating in an intimate and romantic 
atmosphere. Mark this special wedding anniversary 
of yours in our elegant Pool House with bright 
views to the outdoor pool and lush green garden.

When it is almost time to meet your little one, let’s 
celebrate with our Baby Shower package which are 
hosted at our  Park Executive Suite, a creative decoration 
for baby boys or girls. Soon-to-be moms and friends are 
served with exquisite food and beverage experiences.

Celebrate the fabulous birthday party with zero 
stress at the intimate ambiance of The Park. We 
offer a full package of birthday party including 
personalised decorations, designed menu and 
optional venues. 

THE PERFECT MOMENTS

For information, please contact sales.saiph@hyatt.com

WEDDING ANNIVERSARYBABY SHOWER BIRTHDAY PARTY



Growing with Hyatt for more than 18 years, Marc Walz has been in various roles with a rich hotel 
management experience. He graduated from Maritim Hotel Stuttgart and Bad Ueberkingen Hotel 
School in Germany and commenced his hospitality career with Hyatt in September 2001 as Outlet 
Manager at Hyatt Regency Cologne. Then, he continued to grow his career in Food & Beverage as 
Assistant Director of Food & Beverage in locations such as Grand Hyatt Dubai and Park Hyatt Beijing.

In August 2013, Marc moved to Park Hyatt Shanghai as Director of Food & Beverage and was further 
advanced to Executive Assistant Manager – Food & Beverage in March 2016. Marc then joined Park 
Hyatt Sanya Sunny Bay Resort as Hotel Manager in January 2018 and now becomes our Hotel 
Manager at Park Hyatt Saigon.

Marc shares his fun facts in a brief interview with us. 

What is your favorite Vietnamese food and to-go place 
in Saigon?
I love Vietnamese beef pho and Mad House is one of my 
favorite places in town.

How would you describe yourself?
Passionate, caring & humble. 

How do you spend your spare time? 
I love watching and playing basketball, traveling, dining, 
movies & reading. 

What do few people know about you? 
My grandfather was a celebrity chef in Germany and I got my 
passion for hospitality from him. 

How do you feel when joining Park Hyatt Saigon?
I’m very excited and grateful to join the Park Hyatt Saigon 
family. I’m very much looking forward to working with the 
team and continuing to exceed guest expectations. 

• Sweet Moments with a signature chocolate or 
coffee and a portion of  The Pastry Boutique cake. 
From VND 255,000*.
• Saturday Brunch with our Vietnamese and 
French cuisine. From VND 1,400,000*. 
• Sunday Brunch with authentic Italian flavours, 
roasted meats and delicious seafood.  
From VND 1,380,000*.
• Business Lunch Set with exquisite Italian cuisine. 
From VND 430,000*.

*Subject to 5% service charge and then10% VAT.                           
*For purchasing, please contact thienhuong.bui@hyatt.com
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Event of The Month

Saturday Brunch

Hosted by the Australian Chamber and Australian 
Red Cross, the Australian Bushfire Fundraising 
Event - a night of fine food, beverages and auctions 
- was held at Park Hyatt Saigon on Friday, January 
17, 2020. The hotel is the venue sponsor, in an 
attempt to provide help to the community. 
A total of 16 restaurants and six bars in the city 
joined in this meaningful event which was able 
to raise $105,365 AUD (estimated $72,131 USD) 
for the benefit of the Australian Red Cross.

AUSTRALIAN BUSHFIRE 
FUNDRAISING

Gift Certificates

• Opera: Special dinner of the month. Available 
from 6 pm - 10:30 pm daily.
• Park Lounge: The premium tea Mariage Frères 
Paris served on the luxurious Ercuis trolley. 
•     2 Lam Son: Enjoy complimentary gin and tonic’s 
selection from Boodles London Dry and Four Pillars 
Gin for ladies from 9 pm to 11 pm every Wednesday. 
• Square One: From 12 noon to 2:30 pm Monday 
to Friday every week, select a French or a 
Vietnamese Chef ’s Special dish. 

Dining Promotions

For the ultimate in relaxation 
and rejuvenation, tranquil 
Xuan Spa offers wellness 
treatments inspired by 

traditional Vietnamese beauty 
rituals and ingredients. 

3 REASONS FOR AFTER 5

MEET HOTEL MANAGER MARC WALZ

For those who are looking for a casual yet unique outdoor venue to unwind,
there are three reasons why After 5 is your top choice.

1. Located on the terrace of Square One restaurant 
with a casual setting, After 5 is a vibrant, fun, 
young and energetic venue where you can relax 
with music, good drinks and the best view of 
Saigon's busy streetscape

2. After 5 introduces Singletons Social Pop-up Bar 
with a wide selection of Singletons cocktails and 
classic drinks. All starts from VND 150,000,
subject from 5% service charge and then 10% VAT.

3. Discover culinary craftsmanship with a tasty 
snack menu including sea bass ceviche, Wagyu 
beef slider, French oyster, tempura prawns and 
Italian cold cuts.

+84 28 3520 2359                squareone.saiph@hyatt.com

*For more information, please contact spa.saiph@hyatt.com


